WHAT IS CLAIMED IS: 



1. A process for augmenting, enhancing or imparting a taste or 
somatosensory effect to a foodstuff, chewing gum, medicinal 
product, toothpaste, alcoholic beverage, aqueous beverage or soup 
comprising the step of adding to a foodstuff, chewing gum, 
medicinal product, toothpaste, alcoholic beverage, aqueous 
beverage or soup a taste or sensation augmenting, enhancing or 
imparting quantity and concentration of at least one N- 
substituted unsaturated aliphatic alkyl amide defined according 
to the structure selected from the group consisting of: 



wherein R is methyl, ethyl, n-propyl, isopropyl, cyclopropyl, n- 
butyl, sec-butyl, isobutyl, cyclobutyl, CH 2 CH (CH 3 ) CH 2 CH 3 , 



CH 2 CH(OH)CH 3 , CH(CH 3 )CH 2 OH, CH 2 C (CH 3 ) 2 0H, CH 2 CH 2 OH, , 
cyclopentyl or allyl;.and wherein R' is methyl, ethyl, n-propyl, 



O 




or 





n-butyl or n-pentyl, n-hexyl . 
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2. The process of claim 1 wherein at least one N-substituted 
unsaturated aliphatic alkyl amide is selected from the group 
consisting of: 



N- (2-hydroxypropyl) E2, Z6-nonadienamide, 

N- (2-hydroxyethyl) E2 , Z6-dodecadienamide, 

N- (2-methylbutyl) E2, Z6-dodecadienamide, 

N- (3, 4-methylenedioxy) benzyl E2, Z6-nonadienamide, 

N- (2-methylbutyl) E2, Z6-nonadienamide, 

N-cyclopropyl E2, Z6-dodecadienamide, 

N-cyclopropyl E2 , Z6-nonadienamide, 

N-ethyl E2, Z6-dodecadienamide, 

N-ethyl E2, Z6-nonadienamide, 

N-isobutyl E2, Z6-dodecadienamide, 

N-isobutyl E2 , Z6-nonadienamide, 

N-isopropyl E2, Z6-dodecadienamide, 

N-methyl E2, Z6-nonadienamide, and 

N-isopropyl E2 , Z6-nonadienamide . 

3. The method of claim 1 wherein the level of at least one N- 
substituted unsaturated aliphatic alkyl amide is from about 50 
parts per billion to about 800 parts per million by weight. 

4. A compound defined according to the structure set forth 
below selected from the group consisting of: 




or 
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wherein R is methyl, ethyl, n-propyl, isopropyl, cyclopropyl, n- 
butyl, sec-butyl, isobutyl, cyclobutyl, CH 2 CH ( CH 3 ) CH 2 CH 3 , 



CH 2 CH(OH)CH 3 , CH(CH 3 )CH 2 OH, CH 2 C (CH 3 ) 2 0H, CH 2 CH 2 OH, , 
cyclopentyl or allyl; and wherein R' is methyl, ethyl, n-propyl, 
n-butyl or n-pentyl and n-hexyl. 

5. The compound of claim 4 which is selected from the group 
consisting of: 

N- (2-hydroxypropyl) E2, Z6-nonadienamide, 

N- (2-hydroxyethyl) E2 , Z6-dodecadienamide, 

N- ( 2 -me thylbut y 1 ) E2 , Z 6-dodecadienamide , 

N- (3, 4-methylenedioxy) benzyl E2 , Z6-nonadienamide, 

N- ( 2 -me thylbuty 1 ) E2 , Z 6-nonadienamide , 

N-cyclopropyl E2, Z6-dodecadienamide, 

N-cyclopropyl E2, Z 6-nonadienamide, 

N-ethyl E2, Z6-dodecadienamide, 

N-ethyl E2, Z6-nonadienamide, 

N-isobutyl E2, Z6-dodecadienamide, 

N-isobutyl E2, Z6-nonadienamide, 

N-isopropyl E2, Z6-dodecadienamide, 

N-methyl E2 , Z6-nonadienamide, and 

N-isopropyl E2 , Z6-nonadienamide . 
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6. In combination a consumable material selected from the 
group consisting of 

beverages , foodstuff, chewing gum, dental and oral hygiene 
products; 

and an organoleptically acceptable level of the compound 
having the formula 



O 




H 



or 

O 




wherein R is methyl, ethyl, n-propyl, isopropyl, cyclopropyl, n- 
butyl, sec-butyl, isobutyl, cyclobutyl, CH 2 CH (CH 3 ) CH 2 CH 3 , 

XX) 

CH 2 CH(OH)CH 3 , CH(CH 3 )CH 2 OH, CH 2 C (CH 3 ) 2 0H, CH 2 CH 2 OH, vy^-V , 
cyclopentyl or allyl; and wherein R' is methyl, ethyl, n-propyl, 
n-butyl or n-pentyl and n-hexyl. 

7. The combination of claim 6 wherein the level of the 
organoleptically acceptable compound is greater than about 50 
parts per billion. 

8. The combination of claim 6 wherein the level of the 
organoleptically acceptable compound is provided at a level of 
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from about 50 parts per billion to about 800 parts per million by 
weight. 

9. A compound of the formula: 




where X is selected from the group consisting of H, methyl , 
ethyl, n-propyl, and isopropyl; 

Y is selected from the group consisting of methyl, ethyl, 
cyclopropyl, isopropyl, n-propyl, n-butyl, sec-butyl, isobutyl, 



XX). 



2-methylbutyl, allyl, cyclobutyl, , cyclopentyl, 

CH 2 CH(OH)CH 3 , CH (CH 3 ) CH 2 OH, CH 2 C(CH 3 )OH, CH 2 CH 2 OH, CH 2 C0 2 CH 3 , 
geranyl, neryl; 

or X and Y together form the structures 



C0 2 H 



0- &- O 



R 3 is selected from the group consisting of methyl and H; 
R 4 is selected from the group consisting of methyl and H; 
R 5 is selected from the group consisting of methyl, phenyl, 

benzyl, ethyl, propyl, butyl, isopropyl, phenylethyl, 

H 2 C. 
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10. A method of enhancing the salty taste of a foodstuff or 
beverage containing salt which comprises adding a salt enhancing 
level of the compound of claim 9 and mixtures thereof. 

11. The method of claim 9 wherein the compound is selected from 
the group consisting of: 

2, 6-nonadienamide,N-2-propenyl-, (2E,6Z) ; 
2, 6-dodeca-dienamide,N-ethyl- (2E, 6Z) ; 
N-isobutyl- (E2, Z6) -nonadienamide; 

(6Z, 2E) -N- (2-hydroxyethyl) dodeca-2, 6-dienamide; 

(6Z, 2E) -n- (methylethyl) nona-2, 6-dienamide; 
2, 6-nonadienamide, N-ethyl-, (2E, 6Z) ; 

(2E) -N,N, 3, 7-tetramethylocta-2, 6-dienamide; 
2-propenamide, 3- (3-cyclohexen-l-yl) -N~ethyl-, (2E) ; 
2, 6-dodecadienamide^-cyclopropyl-, (2E, 6Z) ; 

(6Z,2E) -N- (methylethyl) dodeca-2, 6-dienamide; 
n-cyclopropyl~E2 / Z6) -nonanadienamide; and 
2-propenamide, 3- (2-cyclohexen-l-yl) -n-cyclopropyl-, (2E) . 

12. The method of claim 11 wherein the compound is added at a 
level of from about 100 parts per billion to about 100 parts per 
million by weight. 

13. A foodstuff or beverage comprising the salt taste enhancer 
of claim 9. 



/ 
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14. The foodstuff or beverage of claim 13 wherein the salt 
taste enhancer is selected from the group consisting of: 

2, 6-nonadienamide,N-2-propenyl-, (2E, 6Z) ; 
2, 6-dodecadienamide,N-ethyl- (2E, 6Z) ; 
N-isobutyl- (E2 , Z6) -nonadienamide; 

(6Z,2E) -N- (2-hydroxyethyl) dodeca-2, 6-dienamide; 

(6Z, 2E) -n- (methylethyl) nona-2, 6-dienamide; 
2, 6-nonadienamide,N-ethyl-, (2E, 6Z) ; 

(2E) -N,N, 3, 7-tetramethylocta-2 / 6-dienamide; 
2-propenamide, 3- (3-cyclohexen-l-yl) -N-ethyl- f (2E) ; 
2, 6-dodecadienamide, N-cyclopropyl- f (2E A 6Z); 

(6Z,2E) -N- (methylethyl) dodeca-2, 6-dienamide ; 
n-cyclopropyl-E2, Z6) -nonanadienamide; and 
2-propenamide, 3- (2-cyclohexen-l-yl) -n-cyclopropyl-, (2E) . 

15. A process for augmenting, enhancing or imparting. a taste or 
somatosensory effect to a foodstuff, chewing gum, medicinal 
product, toothpaste, alcoholic beverage, aqueous beverage or soup 
comprising the step of adding to a foodstuff, chewing gum, 
medicinal product, toothpaste, alcoholic beverage, aqueous 
beverage or soup a taste or sensation augmenting, enhancing or 
imparting quantity and concentration of the compound of claim 9. 

16. The process of claim 15 wherein the level is greater than 
about 50 parts per billion by weight. 
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